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DINNER NIGHTLY

BAR UNTIL LATE

* ESTD

1997 o

—— SHARE —

MARINATED OLIVES
CALABRIAN CHILI, LEMON.
GARLIC CONFIT 5

SMOKED PIMENTO CHEESE
RITZ CRACKERS 8

BEEF FAT ROASTED ALMONDS
BRISKET RUBBED 7

SALADS 1

ICEBERG. ALABAMA WHITE SAUCE.
CRUMBLE BLUE CHEESE, BACON. TOMATO, SHALLOT 15

ROMAINE, GRANA PADANO. GARLIC CROUTONS I3

SPRING GREEN SALAD
ARTISAN GREENS. RADICCHIO. TAHINI VINAIGRETTE

*

PROUDLY SERVING

SINCE 1997

<

ESC WEDGE

CAESAR SALAD

BUFFALO OR SALT AND PEPPER.
RANCH OR BLEU CHEESE 15

BUTTERMILK CHICKEN TENDERS 22
HOUSE FRIES. TRIO OF SAUCES

GRILLED BABY BROCCOLI SAFFRON RISOTTO 26
PECORINO CREAM, PICKLED FRESNOS, LUMP CRAB. LEMON-CHILI BUTTER.
GARLIC BREAD CRUMBS 13 PARMESAON CHEESE
ARTISAN CHEESE PLATE TRIO ESC STEAK FRITES 27
SOURDOUGH. PEACH JELLY. HERB MARINATED BAVETTE,
FOURME D' AMBERT. ROASTED GARLIC FRITES
FENNEL POLLEN CHEVRE, CHIMICHURRI
CLOTHBOUND CHEDDAR 20 y

CHECK OUT THE NEW TOASTED SESAME SEEDS 12
\ ) HIFI TEX MEX BBQ
Jﬁgrn UwpulTsHKEE\S(TBAA}gS TUNA AL PASTOR CHOPPED SALAD
ROMAINE & ICEBERG, PICKLED PEPPERS, CHICKPEAS, GREEN OLIVES
s g TAR TEkg ) AT THE STAR! JAMMY EGG, GREEN CHILI GODDESS 26
GOLDEN GAZPACHO \ J
PICO DE GALLO. SOURDOUGH CROSTINI 12
SMASHED FINGERLINGS f'gANDw,"”Eg = r—gIDEg—~
GREEN CHILI CRUNCH. PICKLED RAMPS,
GREEN GODDESS 12 SMASH BURGER + FRIES GARLIC FRITES
TWIN PATTIES, AMERICAN CHEESE, KETCHUP & EVERYTHING SAUCE 7
SMOKED PORK CHILE VERDE ICEBERG. PICKLE. SECRET SAUCE 19
WINTER RADISH, CREMA. PICO 12 MASHED POTATOES
CRISPY BRUSSELS SPROUTS GRILLED CHICKEN SANDUICH BACON 8 BUTTERMILK 6
STRACCIATELLA. POMEGRANATE SEEDS. WHIPPED AVOCADO, FRIES 18 CREAMED SPINACH o
SAMBAL. BALSAMIC GLAZE 12
GRILLED WATERMELON
WATERMELON, CANTALOUPE, CUCUMBER,
LABNE. CRESS. TOASTED ALMONDS 14 gllp P ER
FRIED GREEN TOMATOES SPAGHETTI + MEATBALLS 19 i PORK SCHNITZEL 22
RICOTTA. ROMESCO, ARUGULA 12 PORK MEATBALLS. POMODORO. LACINATO KALE, FENNEL, ANCHOVY
£SC WINGS GRANA PADANO & HERBS DE PROVENCE VINAIGRETTE

CHEF MARVIN RIVERA ¢ GENERAL MANAGER MARTHA ALLEN ¢ FOLLOW ALONG @EVENINGSTARVA
CONSUMING RAW OR UNDERCOOKED MEATS. POULTRY. SEAFOOD. SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

PAN SEARED HALIBUT 30
CANNELLINI BEANS, CONFIT
ARTICHOKES, FRISEE

BRAISED LAMB SHOULDER 28
RIGATONI. WHIPPED LABNEH. ZAATAR

GRILLED EGGPLANT 18
PEPERONATA, GARLIC HERBED
BREADCRUMBS & CRISPY BASIL

SEARED SCALLOPS 32
CORN. CRISPY POTATO. BACON. BASIL,
CORN CREAM




e COCKTAILS \

* PURPLE RAIN BLUEBERRY VODKA. LAVENDER. ELDERFLOWER. LEMON 12
AEROPLANE JALAPENO MEZCAL. APEROL. GENEPY. LIME. AGAVE 13
STRAWBERRY FIELDS FOREVER GIN. COCCHI AMERICANO. STRAWBERRY BASIL SHRUB. LEMON 12
GEORGIA ON MY MIND PEACH BOURBON. MONTENEGRO. ORGEAT*, LEMON, PECAN BITTERS 12
PRINCESS PEACH BOURBON. PEACH. SUGAR. CHERRY BARK VANILLA BITTERS 12
PSYCHO KILLER RUM. CACHACA. PINEAPPLE. ORANGE. ANGOSTURA 12
EDITH’S BOURBON SLUSH BOURBON. ICED TEA. ORANGE JUICE. LEMONADE 10

POP ANY BOTTLE PURCHASED FROSE ROSE. STRAWBERRY. LIMONCELLO. APERITIVO. CITRUS 10

FROM PLANET WINE (NEXT DOOR)

FOR 0 N LY |O B U C Ksl \ *ORGEAT IS AN ALMOND BASED SYRUP, PLEASE LET YOUR SERVER KNOW IF YOU HAVE AN ALLERGY SO THE BAR CAN PREPARE YOUR DRINK ACCORDINGLY

—— CRAFT DRAFTS — 600D WINE —

cklgp taster/F“ll Q0000000000000 00000000000000000000000000000 gpARkL,”c Q0000000000000 0000000000000000000000000
BLUEJACKET SELF PORTRAIT GERMAN PILSNER, 0C, 57,13 07 418 TERRE DI SAN VENANZIO PROSECCO EXTRA DRY, TALY, NV 19152
DOVETAIL HELLES HELLES LAGER, IL, 447, 16 07, 419 CAN XA PINOT NOIR, SPAIN, NV 1144
WHEATLAND SPRING CORN CRIB PALE LAGER W/ CORN, VA, 557 16 07, 419 THIBAUT JANISSON FIZZ CHARDONNAY, VIRGINIA, NV 3
”0P tagter/f’ull Q0000000000000 0000000000000000000000000000000 WHITE Q0000000000000 000000000000000000000000000000000
BELL'S TWO HEARTED 1PA W/ CENTENNIAL, 7%, MI, 16 07, 318 FOSSIL POINT CHARDONNAY, EDNA VALLEY, CALIFORNIA, 2021 13152
BLUEJACKET SLOW BULLET HAZY [PA W/ MOSAIC, DC, 5%, 16 0 318 SELBACH RIESLING, GERMANY, 2020 12148
DREKKER 3 GREG TOMLETTE HAZY DOUBLE IPA (BLUEJACKET COLLAB), ND, 8%, 1302 5110 MARGERUM SAUVIGNON BLANC, SANTA BARBARA, CA, 2022 14156
GRIMM LIGHT YEAR HAZY DOUBLE [PA, NY, 67,13 07, 5110 KALTERN PINOT GRIGIO, ALTO ADIGE, ITALY, 2019 40
MAINE LUNCH IPA W/ AMARILLO, CENTENNIAL & SIMCOE, 7%, ME, 16 0Z 4110 MOSBACH GEWUZTRAMINER, ALSACE, FRANCE, 2017 65
TRILLIUM CONGRESS STREET HAZY 1PA, MA, 7.2, 13 01, 5110 Rogé
R04$'Ttaster/full CHATEAU MARIS GRENACHE ROSE, LANGUEDOC, FRANCE, 2022 1144
CHARLES TOWNE MUDLARK: NITRO DRY STOUT (NITRO POUR), 47, SC, 16 07, 317 CUNE RIOJA ROSADO TEMPRANILLO, RIOJA, SPAIN, 2019 40
GREAT LAKES EDMUND FITZGERALD PORTER, 6%, OH, 16 0. 317
PERENNIAL SUMP IMPERIAL STOUT W/ COFFEE, MO, 115%, 13 07, 6112 RED ..ooooovvvevevriiniivesinssesssssssssssessonns
CAROL SHELTON WILD THING OLD VINE ZINFANDEL CA, 2021 15160
FRUIT " SPICE taster/pull vovviieiniirinienniisniinnans SCENIC VALLEY FARMS PINOT NOIR, ORGEON, 2022 13152
ALLAGASH WHITE WITBIER, ME, 5.2, 13 07, 3517 GARNACHA-GULP, HABLO RED CASTILLA LA MANCH, SPAIN, 202 12148
DOVETAIL HEFEWEIZEN HEFEWEIZEN, IL, 487, 13 07 418 CHATEAU COMBEL-LA-SERRE MALBEC, CAHORS, FRANCE, 2022 14156
SECRET SQUIRREL CABERNET SAUVIGNON, WASHINGTON, 2018 161 64
MALT taster/pull vuvveeieviniinneeiiinnnnnneeesiinnnnneeesis ESCHOL CABERNET SAUVIGNON, NAPA VALLEY, CALIFORNIA, 2018 56
THE ANSWER CONOR'S ESB EXTRA SPECIAL BITTER, VA, 5%, 16 0L 4110 POPULLS REVERESEE RED MENDOCING, CALIFORNIA, 2019 56
PERENNIAL VERMILION BARLEYWINE, M0, 1057, 13 0L 5110 TWO PADDOCKS ESTATE PINOT NOIR NEW ZEALAND, 2018 110
CA'VIOLA BAROLO CLASSICO NEBBIOLO, PIEOMONT, ITALY, 2015 125
TART € FUNKY taster/pull «..vooonnnneessseernnnnns
OFF COLOR BEER FOR TACOS GOSE W/ LIME, IL, 467, 13 0 5110
SOUTHERN GRIST PASSIONFRUIT GUAVA HILL FRUITED SOUR ALE, TN, 547, 1307 4519 . y
CIDER taster/pull vouvuvevnvririririrsrninerisnssssserererens ZERO PROOF
ARTIFACT SLOW DOWN ORY CIDER, MA, 67, 13 0L 418
ICED TEA 1 SWING'S NRG BLEND ICED OR HOT COFFEE (10 MINS BREW TIME) 3
CANS/BOTTLES ........oovevevververrersersersesessenns COKE I DIET COKE | SPRITE | GINGER ALE | GINGER BEER / 6C ROOT BEER BOTTLE. 3
PABST BLUE RIBBON PALE LAGER, 4.8 T¥, 12 0Z. CAN 4 SIERRA NEVADA TRAIL PASS IPA NON-ALCOHOLIC IPA, 05%, CA, 12 0Z.CAN 8
MILLER HIGH LIFE PALE LAGER, 4.6%, WI, 12 0Z. BOTTLE 4 ATHLETIC NA CERVEZA ATHLETICA  NON-ALCOHOLIC LAGER, 0.5%, CT, 12 0Z. CAN 6
GUINNESS DRAUGHT DRY STOUT, 4.2, IRL, 14.9 7. CAN 7
J

\. BEVERAGE DIRECTOR GREG ENGERT WINE DIRECTOR ERIN DUDLEY
* EVENINGSTARCAFE.NET / FOLLOW ALONG @EVENINGSTARVA



